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用いた.すなわち， 1970.年10.月 1日，果実を着色大果 (20.g~25o. g)，着色小果 (lo.Og~
150. g)および未着色果 (100.g~15o. g)に分けて収穫し， それぞれの果実を 20C の冷蔵室
(湿度約90.%)に運び入れて貯蔵した.ついで約20日おきに果実を各区より 3果ずつ取り出
し 1果につき 20.gの果肉を採取し， 最終濃度を80.%となるようにしたアノレコール溶液























































































































































Albersheim & Bonner8)はぺクチン質をエステノレ化度の高い熱水可溶ペクチン， 40% 
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Summary 
In the previous report， itwas shown that tissue elasticity of Jonathan apple 
was the highest in the region susceptible to internal breakdown. The present 
study deals with the role of pectic substances in the change of cel wall elasticity 
referring to the development of the physiological disorder. Material apples were 
divided into three groups， coloured large-sized， coloured small-sized and uncolo-
ured， chosen because the later two groups were not as susceptible to the present 
disorder as the former one. These materials were stored at 20C， and pectic changes 
during storage were checked. In al the fruits， the amount of hot-water soluble 
pectin (highly esterified p巴ctin)decreased with the time of storage， and concomitant 
increase was found in the amount of hot-water insoluble pectin. The rate of the 
changes was more rapid in the coloured large-sized fruit than the other two 
groups at the same time as the onset of internal breakdown. In the coloured 
large-sized fruits， the amount of neutral sugars present in hot-water insoluble 
pectin fraction was relatively less than in the fruits of other two groups. This 
difference was also intensifi巴dat the same time as the onset of internal breakdown. 
From these results it may be suggested that an increase of de-esterified pectin 
de-esterification and a decline of the sugar content in the pectin fraction during 
storage increases cell wall rigidity and elasticity. 
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